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examine any dairy farm or stable and investigate the methods of milking, the arrange- 
ments of dairy barns, the care of cows, and the methods of preparing the milk for 
market. 

No. 56. If, upon inspection as above provided for, it is ascertained that one or more 
milk cows kept, owned, or used in any dairy or on the premises of any dairyman who 
sells or otherwise disposes of milk in the State, has tuberculosis, it shall be the duty 
of the inspector to notify the owner of said cow that it is tuberculous and must be 
removed from the herd. Upon receiving such notice, the owner must immediately 
stop using the milk from said cow, and either kill or quarantine her, and keep her 
quarantined until said animal shall either be killed or be found, upon further investi- 
gation, to be nontuberculous. 

No. 57. Every farmer, dairyman, or other person who produces milk for the public 
market who has his dairy herd tested with tuberculin annually, and whose dairy barn, 
milk house, care of milk cows, manner of milking, and aftercare of milk are found by 
an agent of the State health department on inspection to be satisfactory, may be given 
"a certificate of merit " of the health department, good for three months, but such cer- 
tificate shall be withdrawn if at any time the manner of producing and marketing the 
milk be found to be defective. 

No. 58. Dairymen who wish to put a milk of exceptional excellence on the mar- 
ket, may be permitted to use the words "certified milk" on their labels, provided 
that they shall receive from the State health department a certificate of the unusual 
excellence of milk, which certificate shall be based upon a thorough investigation 
by an agent of the health department of the manner in which the milk is produced 
and put upon the market. Such certificate shall be good only for three months and 
shall be renewed only after a second investigation. Certified milk shall be from herds 
free from tuberculosis and shall contain not over 10,000 bacteria per cubic centimeter, 
and shall at all times be free from pathogenic germs; it shall contain 4 per cent of 
butter fat and other customary ingredients in proportion; the temperature of the 
milk when delivered to customers shall not be higher than 45° F. and it shall always 
be delivered in sealed packages. 

No. 59. The selling or offering for sale of milk as "certified milk" or as "certificate 
of merit" milk is hereby prohibited unless the seller has a certificate of permission 
issued by the State health department after a proper investigation has been made. 
******* 

No. 68. It shall be unlawful to sell or barter, or offer for sale within the State, any 
butter that is not made from pure milk or cream. The same shall be free from all 
chemicals or adulteration, and shall comply in all respects with the requirements of 
the pure food laws of the State and the United States of America. 

Ice Cream — Manufacture, Care, and Sale. Bacterial Standard for Milk. (Reg. 
Public Health Council, Jan. 25, 1916.) 

No. 60. Ice cream, nut ice cream, fruit ice cream and all other forms of ice cream 
shall be made from wholesome milk products containing not less than 8 per cent 
milk fat, and the addition of not more than seven-tenths of 1 per cent of gelatin, gum 
arabic or other harmless stiffener or flavoring extracts. And if any artificial coloring 
matters are used, this fact must be declared upon the label of the package. 

No. 61. All preparations not in accordance with the above shall plainly state on 
a label attached to the container, the ingredients and character and quantity of each, 
and they shall not be sold as ice cream. 

No. 62. No ice cream shall be manufactured or stored in any portion of a building 
which is used for the stabling of horses or other animals, or in any room used in whole 
or in part for domestic or sleeping purposes, unless the manufacturing and storing 
room for ice cream is separated from other parts of the building to the satisfaction of 
the State and local health authorities. 
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No. 63. All rooms in which ice cream is manufactured or stored shall be provided 
with tight walls and floors and kept constantly clean. All utensils employed in the 
mixing, freezing, storage, sale, and distribution of ice cream, shall be frequently 
sterilized, and all such utensils after use shall be washed with boiling water. Vessels 
used in the manufacture and sale of ice cream shall not be employed as containers 
for other substances than ice cream. 

No. 64. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
properly drained and cared for, and shall be tightly closed except during such inter- 
vals as are necessary for the introduction or removal of ice cream or ice, and they 
shall be kept in such locations and under such conditions as shall be approved by 
the State or local health authorities. 

No. 65. Every psrson engaged in the manufacture, storage, transportation, sale, or 
distribution of ice cream, immediately on the occurrence of any case or cases of infec- 
tious disease, either in himself or in his family, or among his employees, shall notify 
the local board of health, and at the same time shall suspend the sale and distribution 
of ice cream until authorized to resume the same by the said board of health. No 
vessels which have been handled by persons suffering from such disease shall be used 
to store or to convey ice cream until they have been thoroughly sterilized. 

No. 66. All cream or milk used in the manufacture of ice cream shall before use be 
kept at a temperature not higher than 50° F. 

No. 67. No person shall by himself or through a servant or agent, or as the servant or 
agentof another person, firm, or corporation, sell, exchange, or deliver any milk, cream, 
or ice cream which contains more than 500,000 bacteria per cubic centimeter; and no 
old or melted ice cream or ice cream returned to the manufacturer, from whatever 
cause, shall be used in the preparation of ice cream, unless returned in a frozen state, 
and in the original container which has not been opened. 

Schools — Location, Construction, and Maintenance. (Reg. Public Health Council, 

Jan. 25, 1916.) 

In order that the health, sight, and comfort of school children may be properly pro- 
tected, all school sites, houses, and equipment shall comply with the following regu- 
lations: 

No. 12. All school sites shall be dry. A slight elevation is preferable, but if the 
site must necessarily be low, or even level, surface drainage or subsoil drainage shall 
be provided to insure freedom from dampness. The' site shall not bo adjacent to a 
cemetery, nor nearer than 500 feet to any of the following conditions, to wit : Swampy, 
ground; body of stagnant water; livery stable; horse, mule, or cattle barn; hog pen; or 
any noise-making industry, or any unhealthful conditions. All school sites shall, if 
possible, have an area of not less than one-half acre, and from one to two acres is 
recommended. 

No. 13. The school building. — All school buildings shall be weather tight, free from 
crevices in the floors or walls and from leaks in the roofs. The windows and doors shall 
be whole. Suitable steps at entrances shall, where necessary, be provided and kept 
in repair. No classroom shall exceed 24 feet in width, with ceiling not less than 12 
feet nor more than 13 feet in height. Stair steps should have a rise of not more than 
7 inches with a tread of not less tnan 12 inches. No winding stairs shall be used in 
schoolhouse construction. Where more than one riser is needed to reach an upper 
floor the turn shall be at right angles to a suitable landing. 

No. 14. Doors. — In any schoolhouse the doors leading from the schoolrooms to the 
hallways and from the hallways to the street or ground surrounding the building shall 
open outwardly. Buildings of more than one story having four or more classrooms on 



